**************** 



-k t^^ 




Disclosure to Promote the Right To Information 

Whereas the Parliament of India has set out to provide a practical regime of right to 
information for citizens to secure access to information under the control of public authorities, 
in order to promote transparency and accountability in the working of every public authority, 
and whereas the attached publication of the Bureau of Indian Standards is of particular interest 
to the public, particularly disadvantaged communities and those engaged in the pursuit of 
education and knowledge, the attached public safety standard is made available to promote the 
timely dissemination of this information in an accurate manner to the public. 




Mazdoor Kisan Shakti Sangathan 
"The Right to Information, The Right to Live'' 
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FOREWORD 

This Indian Standard was adopted by the Bureau of Indian Standards, after the draft finalized 
by the Spices and Condiments Sectional Committee had been approved by the Food and 
Agriculture Division Council. 

Dry kokum rind is used as an acidulant and colourant. The dry rind is made from mature 
fruits of G^rcmm indica, commonly known as kokum or brinda ov pmam pull Selected fresh, 
sound and ripe kokum fruits are washed and split opened longitudinally to remove seeds along- 
with pulp. 10 percent common salt is added to the seeds alongwith pulp for juice extraction. 
The rind pieces are then dipped in this juice solution for 10-15 minutes and sun dried. This 
process is repeated for about 5-7 times and finally dried. 
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Indian Standard 
DRY KOKUM — SPECIFICATION 



1 SCOPE 

This Indian Standard specifies the requirements 
and the methods of sampling and test for dry 
kokum ( Garcinia indica ) rind. 

2 REFERENCES 

The following Indian Standards are necessary 
adjuncts to this standard. 



IS No. 
1070 : 1992 

1797 : 1985 

13145 : 1991 

3 GRADE 

Dry kokum rind shall be either of the following 
two grades: 

a) Grade 1 

b) Grade 2 



Title 

Reagent grade water — Speci- 
fication ( third revision ) 

Methods of test for spices 
and condiments ( second 
revision ) 

Spices and condiments — 
Methods of sampling 



4 REQUIREMENTS 

4.1 Extraneous Matter 

The rnaterial shall be free from sand, earth, 
dust and other visible foreign matter. It shall 
also be free of leaf, stem, fibre or any other 
vegetative matter ( excluding kokum seed ) 
when determined by the method specified 
in 4 of IS 1797 : 1985. 

4.2 Freedom from Insects and Moulds 

Dry kokum rind shall be free from living 
insects, dead insects, rodent and mould conta- 
mination visible to the naked eye (corrected, 
if necessary, for abnormal vision), with such 
magnification as may be necessary. If the 
magnification exceeds X 10, this fact shall be 
stated in the test report. 

4.3 Dry kokum rind shall also comply with the 
requirements given in Table 1. 



5 PACKING 



5.1 The material shall be packed in high 
density polyethylene bags or jute cloth bags 
lined with low density polyethylene. 



SI No. 



Table 1 Requirements for Different Grades of Dry Kokum Rind 

( Clause 4.3 ) 



Characteristic 



(I) (2) 

i) Moisture, percent by mass, Max 

ii) Kokum seed content, percent 
by mass, Max 

iii) Mould affected rind, percent 
by mass, Max 

IV) Acid insoluble ash percent 
by mass, Max 



(3) 
10 

0-5 

0-5 
0-5 



Grade 



(4) 
12 

0-1 
10 
10 



Methods of Test, Ref to 



Annex of This Clause Number of 
Standard IS 1797 : 1985 



(5) 



(6) 
9 



NOTE ^ For estimation of acid insoluble ash, the material shall be completely free of seeds. 
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5.2 The container shall be sound, clean, dry 
and free from insect infestation or fungal 
contamination and also shall be free from any 
undesirable smell. 

6 MARKING 

The following particulars shall be marked or 
labelled on each container: 

a) Name of the material and grade 
designation; 

b) Trade or brand name, if any; 

c) Batch or code number; 

d) Net mass; 

e) Date of packing; and 

f) Quality of edible common salt, if added 
in terms of percent by mass. 



7 SAMPLING 

Representative samples of dry kokum rind shall 
be drawn by the method prescribed in 
IS 13145 : 1991. 

8 TESTS 

8.1 Tests shall be carried out in accordance 
with coi 5 of Table 1. 

8.2 Quality of Reagents 

Unless specified otherwise, pure chemicals and 
reagent grade water ( see IS 1070 : 1992 ) shall 
be employed in tests, 

NOTE — *Pure Chemicals' shall mean chemicals that 
do not contain impurities which affect the results of 
analysis. 



ANNEX A 
[Table 1, Item (ii) ] 
DETERMINATION OF KOKUM SEED CONTENT 



A-1 Take 100 g of kokum rind and physically 
separate the seeds from the rind. Weigh the 



seeds and express the seed content as percent 
by mass. 



ANNEX B 

[ Table 1, Item (iii) ] 
DETERMINATION OF MOULD AFFECTED KOKUM RIND 



B-l Examine kokum rinds visually. No white 
patches should be visible to the naked eye 
( corrected if necessary for abnormal vision ). 
Examine 100 g kokum rind for the presence cf 



mycelial filaments and spores under a micro- 
scope of X 40 magnification. Separate mould 
affected rinds and weigh. Express the mould 
affected rind as percent by mass. 



